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ABSTRACT 

Developed through a modified DACUM (Developing a 
curriculum) process involving business, industry, labor, and 
community agency representativ3s in Ohio, this document is a 
coa^>rehensive and verified employer competency profile for meat 
processing occupations. The list contcU.ns units (with and without 
subunits) , competencies, and competency builders that identify the 
skills needed to enter these occupations. The occupatiOi*al , academic, 
and employability skills for this occupation or occupational area are 
included. Within the outline are three levels of items s core, 
advancing, and futuring. Core items identify the knowledge, skills, 
and attitudes essential for entry-level employment. These items are 
required to be taught and will be the basis for questions on the 
state vocational competency tests. Advancing items identify the 
Knowledge, skills, and attitudes needed to advance in the occupation; 
futuriig items identify the knowledge, skills, and attitudes needed 
to enter and remain in a given occupation 3 to < years from now. This 
profile contains 18 units: general safety precautions; sanitation; 
Meat processing industry; livestock purchasing; slaughtering; carcass 
grading; wholesale cutting? retail beef cutting; retail pork cutting; 
retail veal and beef -calf cutting; retail lamb and mutton cutting; 
miscellaneous »eat merchandising; tools and equipment; customer 
service; marketing; product handling; business management; and 
employability sk;.lls. (HLA) 
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What is OCAP? 



"A comprehensive and verified employer competency list will be developed and kept current tor each 
program." This is the second objective of Imperative 3 of the Acrinn Plan for Accckratinii ti^e Mtniermzaiion of 
\ ocational Education: Ohio's Fumreat Work. Ohio's Competency Analysis Profile (OCAP) lists are the Division 
of Vocational and Career Education s response to that objective. CKTAP lists evolve from a modified DACl 'M 
process involving busine«ys, industry, labor, and community agency representatives trom throughout Ohio. ITie 
OCAP process is directed by the Vocational Instructional Materials Laboratory at The Ohio State University's 
Center on Education and Training for Employment. 



Each OCAP contains units (with and without subunits ). competencies, and comf^tency builders that identity 
the iKCUpational. academic*, and emplovability skills needed to enter a given occupation or ivcupaiional area. 
Within that outline there are three levels of items: core, advancing, and futuring. Corv* items iiientify the 
knowledge, skills, and attitudes essential for entry-level employment. These items are required to be taught anci 
will be the basis for questions on the suite vocational competency tests ( scheduled to beg' n in school year 1 
94). Advancing items (marked with one asterisk) identify the knowledge, skills, and attitudes m.-eded to advance 
in a given occupation. Futuring items (marked with two asterisks) identify the knowledge, skills, and attitudes 
needed to enter and remain in a given occupation three to four years from now. 

School districts inay add as many units. subunit.s. competencies, and/or com^^tency builders as desired to 
reflect local employment needs, trends, and specialties. Local advisory committees should be acii% cly invoK ed 
in the identification and verification of additional items. U.sing OCAP lists, in.structors will be able to fomiulate 
their vocational courses of study and monitor competency gains via the new criterion-referenced competency 
testing program that will be dira'dy tied to the competencies identified on the OCAP lists. 

^Academk cumpetencies have no! been identiiled Uvr all DCAPs. A! a later date math, communkatiim. and siieme 
competencies wilt be released. 



The Kmployability Skills portion of this li.st was verified by the following employer panel: 

Gary J. Corrigan. Dana Corporation, Ottawa Lake. Michigan 
David Crooks. Bowlinfi Green State University Union Food Ser\-ice. Bowlinj: Green. Ohio 
Pat Doerman. Farrow's Hurley-Davidson, Cr'.umbu.s, Ohio 

William Gockenbach. Kaiser Aluminum. Heath. Ohio 
Patsy Hathaway, CBS Personnel Senices, I -'.. Dayton. Ohio 
Marlyn Harman, Marlyn Harman & Assoaaics. Cleveland. Ohio 

Thomas R. Hyldahl, Toledo Edison. Toledo, Ohio 
Carol C. James, Ohio Contractors Association, Columbus. Ohio 
James Mack. Chrysler Jeep Assembly, Toledo. Ohio 
Rocky McCoy. Ironton-Uiwrence Co. Community Action Ori^anizatton. Ironioii. Ohii) 
James Needs, Independent Crop Producer. Upper Sandusky, Ohio 
Ronald Simmons. Former GM Executive. Warren Ohio 




Ohio Competency Analysis Profile 

Meat Processor 



Unit 1: General Safety Precautions 

Competency 1.0.1: Maintain safe work environment 

Competency BuUde.-s: 

! A \ 'l S!^^ ^^^^y information (e.g., employee handbook) 

i.v.l.I Organize and maintain clean and safe work area 
1 .0. 1 . 3 Identify hazardoas materials and location of material safety data sheets 
(MSDSs) 

1 .0. 1 .4 Comply with shop and equipment safely rules 
1.0.1.5 Complete ^cklent report 

1 .0. 1.6 Recognize environmental issues pertaining to industry, health administration 
Environmental Protection Agency (EPA), Food and Drug Administration 
(FDA), and state and federal regulations 

1 .0. 1 .7 Identify classes of fires 

1 .0. 1 .X Describe methods of extinguishing fires 

1 .0. 1 .9 Identify and report safety hazards to appropriate person(s) 

1 .0. 1.10 Identify appropriate action to be taken in emergency sit iations 

1 .0. 1.11 Identify emergency exits 

1 .0. 1.12 Identify importance of using safety devices 

Competency 1.0.2: Demonstrate safe work habits 

Competency Builders: 

1 .0.2. 1 Read and follow label information 

1 .0.2.2 Wear protective clothing and equipment 

1 .0.2.3 Comply with personal hygiene requirements (e.g.. wear hair net and h^ad 
covering) 

1 .0.2.4 Use safe lifting and carrying methods 

1 .0.2.5 Interpret information on signs 

1 .0.2.6 Observe safety precautions when using chemicals 

1 .0.2.7 Observe safety precautions when storing chemicals 

n'^'o personal cleanup procedures after handling chemicals 

I .{). 2.9 Dispose of chemicals and chemical containers according to manual 
specifications and/or government regulations 



* Advancing j 
** Futuring 
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Competency 1.0 J: Operate and maintain equipment 

Competency Builders: 

KO. 3 . 1 Follow safety rules for equipment operation and niaintenanc v 

1 .0.3.2 Observe and comply with safety zones around equipment 

I .o! 3 . 3 Operate equipment defensively 

1 .0.3.4 Interpret safety symbols 

1.0.3.5 Maintain safety shields on all equipn>ent 

1 .0.3.6 Shut down and lock out/tag out power equipment before servicmg 

1 .0.3.7 Identify ard report potential equipment safety hazards 



Unit 2: Sanitation 

Competency 2.0.1: Clean and sanitize facility 

Competency Builders: 

2.0.1.1 Follow general safety precautions 

2.0.1.2 Identify equipment/areas to be cleaned 

2.0.1.3 Remove edible products 

2.0.1.4 Remove debris 

2.0.1.5 Di.sassemble equipment 

2.0. 1 .6 Rinse equipment 

2.0.1.7 Select proper cleaning agent(s) 

2.0. 1 ,S Select proper sanitizing agent(s) 

2.0. 1 .9 Soak equipment 

2.0. 1 . 10 Apply soap (degreaser) 

2.0. 1 . 1 1 Brush or scrub equipment/area 

2.0.1.12 Rinse equipment/area 

2.0.1.13 Sanitize equipment/area 

2.0. 1.14 Oil equipment/area as needed 

2.i). 1.15 Follow pre-cleanup and post-cleanup insj^Uon procedures 

Competency 2.0.2: Identify methods of testing for bacteria* 

Competency Builders: 

2.0.2.1 Follow general safety and sanitation precautions* 

2.0.2.2 Identify equipment/area to be tested* 

2.0.2.3 Identify appropriate testing equipment* 

2.0.2.4 Follow correct testing procedures* 

2.0.2.5 Interpret results of test* 

2.0.2.6 Identify appropriate corrective action* 

2.0.2.7 Identify procedures for product testing* 



r: 
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Unit 3: Meat Processing Industry 

Competenc}^ 3.0.1: Evaluate economic aspects 

Con^etency Builders: 

3.0. 1 . 1 Describe regulatory groups (e.g.. United States Department of Agriculture 
[USD A], Ohio Department of Agriculture fODA], Environmental Protection 
Agency [EPA], Occupational Safety and Health Administration [OSHA]) 

3.0.1.2 Identify state licensing requirements 

3.0.1.3 Describe consume purchase trends 

3.0.1.4 List factors affecting consumption 

3.0. 1.5 Discuss industry trends 

3.0. 1 .6 Inter^t local, state, and foieral inspection requirements 
3.0. 1.7 Identify supportive industry organizations (e.g.. Farm Bureau, Beef Council) 
3.0.1.8 Identify trade organizations (e.g., Ohio Association of Meat Processors, Ohio 
Meat Industries Association) 

Competency 3.0.2: Assess employment opportunities 

Competency Builders: 

3.0.2. 1 Identify employment opportunities within meat processing industry 
3.0.2.2 Identify cmtinuing education/training opportunities 
3.0.2.3 Identify trade journals 

Unit 4: Livestock Purchasing^ 

Competency 4.0.!: Inspect animals* 

Competency Builders: 

4.0. 1 . 1 Follow gt neral safely pretautions* 

4.0.1.2 Examine pjiimals for disease symptoms* 

4.0. 1.3 Examine animals for injuries* 

4.0. 1 .4 Identify parasites* 

4.0. 1 . 5 Identify state licensing r«|uiiements* 

Competency 4.0.2: Select market beef and lamb* 

Competency Builders: 

4.0.2. 1 Follow general safety precautions* 

4.0.2.2 Evaluate muscling* 

4.0.2.3 Evaluate size* 

4.0.2.4 Evaluate finish* 

4.0.2.5 Estimate expected carcass desirability* 

4.0.2.6 Determine market class* 

4,0.2.7 Determine market weight* 

4.0.2.x Determine market gra&* 



* Advancing 

* Futuring 
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Competency 4.0.3: Select market hogs* 

Competency Builders: 

4.0.3. 1 Follow general safety precautions* 

4.0.3.2 Evaluate muscling* 

4.0.3.3 Evaluate size* 

4.0.3.4 Evaluate finish* 

4.0.3.5 Estimate expected raicass desirability* 

4.0.3.6 DetoTTiine market class* 

4.0.3.7 Detemiine market weight* 

4.0.3.8 Determine market grade* 

4.0.3.9 Identify alternative methods of evaluation (e.g., Sonaray)* 

Competency 4.0.4: Select live poultry* 

Competency Builders: 

4.0.4. 1 Follow genCTal safety precautions* 
4.0.4. 2 Identify physical characteristics* 
4.0.4.3 Determine market grades* 
4.0.4.4 Evaluate birds' health* 
4.0.4.5 Examine ger^ral conformation* 
4.0.4.6 Check fleshing* 
4.0.4.7 Check fat covering* 
4.0.4.8 Examine birds for injuries* 



Unit 5: Slaughtering 

Competency 5.0.1: Handle livestock 

Competency Builders: 

5.0.1.1 Follow strict safety precautions 

5.0.1.2 Identify correct and humane handling procedures 

5.0. 1 .3 Identify animal welfare issues 

5.0. 1 .4 Qean wataing equipment 

5.0.1.5 Water animals 

5.0.1.6 Fe«i animals as appropriate 

5.0. 1 .7 Weigh animals 

5.0. 1 .8 Clean holding pens 

5.0. 1 .9 Di.spo.se of dead animals 

Competency 5.0.2: Kill livestock 

Competency Builders: 

5.0.2. 1 Follow strict safety precautions 

5.0.2.2 Stun animal 

5.0.2.3 Shackle animal with extreme care 

5.0.2.4 Bleed animal 



* Advancing 
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Competency 5.0.3: Prepare beef/sheep carcass 

C(mp€tency Builders: 

5.0.3. 1 Follow general safety precautions 

5.0.3.2 RenK)ve head 

5.0.3.3 Tie off weasand and esc^hagus 

5.0.3.4 RenK)ve feet 

5.0.3.5 Sldn animal 

5.0,3.6 Eviscerate carcass 

5.0,3,7 Enpty paunch 

5.0.3,8 Washc^ass 

5.0.3.9 Split carcass 

5.0.3.10 ShroiKl carcass 

5.0.3. 1 1 Salvage offals (e.g., heart liver) 

Competency 5.0.4: Prepare hog carcass 

Competency Builders: 

5.0.4. 1 Follow general safety precautions 

5.0.4.2 Dehair or skin carcass 

5.0.4.3 Singe and polish carcass 

5.0.4.4 Remove he^ 

5.0.4.5 Eviscoate carcass 

5.0.4.6 Split carcass 

5.0.4.7 Salvage offals (e.g., heart, liver) 



Unit 6: Carcass Grading 

Competency 6.0.1: Examine carcasses 

C(^npetency Builders: 

6.0. 1 . 1 Follow general safety precautions 
6.0.1.2 Check weight 
6.0.1.3 Check tempCTature 

6.0. 1 .4 Identify forms of United States Department of Agriculture (USDA) 
identification 

6.0. 1 .5 Identify forms of local and state identification 

Competency 6.0.2: Grade beef and veal carcasses* 

Competency Builders: 

6.0.2. 1 Follow general safety precautions* 
6.0.2.2 Classify according to age* 
6.0.2.3 Classify according to sex* 
6.0.2.4 Observe conformation* 
6.0.2.5 Determine quality* 
6.0.2.6 Etetermine yield grade* 
6.0,2.7 Determine naturity* 



* Advancing 
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Competency 6.0.3: Grade pork carcasses* 

Competency Builderr: 

6.0.3. 1 Follow general safety precautions* 

6.0.3.2 Classify according to age* 

6.0.3.3 Classify according to sex* 

6.0.3.4 Determine expected yield of four lean cuts* 

6.0.3.5 DetOTTOne quality* 

6.0.3.6 Determine finish* 

6.0.3.7 Evaluate muscular dcvelofnnem* 

6.0.3.8 Identify alternative methods of determining expected lean cut yield (e.g., Fat-o- 
meter)* 

Competency 6.0,4: Grade lamb and mutton carcasses* 

Competency Builders: 

6.0.4. 1 Follow general safety precautions* 

6.0.4.2 Determine cutability* 

6.0.4. 3 Determine finish* 

6.0.4.4 Determine muscle development* 

6.0.4.5 Determine quality* 

6.0.4.6 Determine maturity* 

6.0.4.7 Determine yield grade* 

Competency 6.0.5: (Jrade dressed poultry* 

Competency Builders' 

6.0.5. 1 Follow general safety precautions* 

6.0.5.2 Classify according to species* 

6.0,5.3 Classify according to sex* 

6.0.5.4 Classify according to age* 

6.0.5.5 Check carcass for undesirable conditions* 

6.0.5.6 Check fleshing* 

6.0.5.7 Check fat covering* 

6.0.5.8 Check for bodily damage* 

6.0.5.9 Evaluate carca.ss quality* 



Unit 7: Wholesale Cutting 

Competency 7.0.1: Locate wholesale cuts 

Competency Builders: 

7.0.1.1 Follow general safety precautions 

7 .0. 1 . 2 Determine species 

7.0.1.3 Recognize bone structure of can;ass(es) 

7 .0. 1 .4 Recognize muscle structure of carcas.s(es) 



< 
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Competency 7.0.2: Cut beef carcass (hanging) 

Competency Builders: 

7.0.2. 1 Follow general s^ety precautions 

7.0.2.2 Break beef forequarter 

7.0.2.3 Separate chiH:k 

7.0.2.4 Separate rib 

7.0.2.5 Separate taiskct 

7.0.2.6 Separate ^c»t plate 

7.0.2.7 Break hindquarter 

7.0.2.8 Separate flank 

7.0.2.9 Separate round 

7.0.2.10 Separate loin 

7.0.2. 1 1 Separate shank 

Competency 7.0.3: Box beef carcass 

Competency Builders: 

7.0.3.1 Follow general safety precautions 

7.0.3.2 Identify forequarter cuts (i.e., chuck, rib, plate, brisket) 

7.0.3.3 Identify hindquarter cuts (i.e., round, loin, flank) 



Competency 7.0.4: Cut pork carcass 

Competency Builders: 

7.0.4. 1 Follow general safety precautions 

7.0.4.2 Remove shoulcter 

7.0.4.3 Remove neckixMie 

7.0.4.4 Remove jowl 

7.0.4.5 Remove front f^ 

7.0.4.6 Separate Boston butt and picnic 

7.0.4. , Trim Boston butt and picnic 

7.0.4.8 Remove ham 

7.0.4.9 Remove tail 

7.0.4. 1 0 Remove hind feet 

7.0.4.11 Trim ham 

7.0.4.12 Bone ham 

7.0.4. 1 3 Rwnove loin 

7.0.4.14 Trim loin 

7.0.4.15 Bone loin 

7.0.4.16 Remove rib 

7.0.4. 1 7 Separate backfat and belly 

7.0.4.18 TrimbeUy 
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Competency 7,0.5: Cut veal carcass 

Competency Builders: 

7.0.5.1 Follow general safety precautions 

7.0.5.2 Cut foresMWlc 

7.0.5.3 Cut hind saddle 

7.0.5.4 Cut long saddle 

7.0.5.5 Remove shoulder 

7.0.5.6 Remove foreshank 

7.0.5.7 Remove Iweast 

7.0.5.8 Remove rack 

7.0.5.9 Remove flank 

7.0.5.10 Remove loin 

7.0.5.11 Remove leg 

Competency 7.0.6: Cut lamb and mutton carcasses 

Competency Builtkrs: 

7.0.6. 1 Follow general safety precautions 

7.0.6.2 Cut forcsaddle 

7.0.6.3 Cut hind saddle 

7.0.6.4 Cut long saddle 

7.0.6.5 Remove lower hind shank 

7.0.6.6 Remove upper foreshank 

7 .0.6. 7 Remove shoulder 

7.0.6.8 Remove foreshank 

7.0.6.9 Remove breast 

7.0.6.10 Remove rack 

7.0.6.11 Remove loin 

7.0.6.12 Remove leg 



Unit 8: Retail Beef Cutting 

Competency 8.0.1: Locate beef cuts 

Competency Builders: 

8.0. 1 . 1 Follow ^neral safety and sanitation precautions 
8.0.1.2 Recognize bone structure of wholesale cuts 
8.0. 1 .3 Recognize muscle structure of wholesale cuts 
8 .0. 1 .4 Identify box cuts at the retail level 

Competency 8.0.2: Merchandise chuck cuts 

Competency BuiiderK: 

8.0.2. 1 Follow general safety and sanitation precautions 

8.0.2.2 Cut bone-in chuck roast 

8.0.2.3 Cut boneless chuck roast 

8.0.2.4 Cut chuck blade roast 

8.0.2.5 Cut chuck blade steaks 

8.0.2.6 Cut chuck arm roast 

8.0.2.7 Cut chuck arm steak 




IJ 
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Competency 8.0.3: Merchandise shank cuts 

Competency Builders: 

8.0.3.1 Follow general safety and sanitation precautions 
8.0.3.2 Cutforeshank 
8.0.3.3 Cut hind shank 
8.0.3.4 Prepare shank cross cuts 



Competency 8.0.4: Merchandise brisket cuts 

Competency Builders: 

8.0.4. 1 Follow general safety and sanitation precautions 
X .0.4.2 Cut whole bone-in beef brisket 
8.0.4.3 Prepare boneless fresh brisket 
8.0.4.4 Prepare brisket for curing 

Competency 8.0.5: .Mercbandbe rib cuts 

Competency Builders: 

8.0,5. 1 Follow general safety and sanitation precautions 

8.0.5.2 Cut standing rib rcmt 

8.0.5.3 Cut rib steaks 

8.0.5.4 Cut boneless rib steaks 

8.0.5.5 Cu* ribeye roast 

8.0.5.6 Cut ribeye steaks 

Competency 8.0.6: Merchandise plate cuts 

Competency Builders: 

8.0.6. 1 Follow general safety and sanitation precautions 
8.0.6.2 Cut short ribs 



Competency 8.0.7: Merchandise short loin cuts 

Competency Builders: 

8.0.7. 1 Follow general safety and sanitation precautions 

8.0.7.2 Cut club steaks 

8.0.7.3 Cut T-bone steaks 

X.0.7.4 Cut porterhou^ steaks 

8.0.7.5 Cut strip loin steaks 

8.0.7.6 Cut tenderioin steaks 



Competency 8.0.8: Merchandise flank cuts 

Competency Builders: 

8.0.8. 1 Follow general safety and sanitation precautions 
8.0.8.2 Cut flank steaks 
8.0.8.3 Prqjare rolled flank 
8.0.8.4 Prepare flank meat 




* Advancing 9 1 ic 

** Futuring 



Meat Processrr--2/92 



Conipete^;cy 8.0.9: Merchandise sirloin cuts 

Competency Builders: 

8.0.9. 1 Follow general safety and sanitation precautions 

X .0.9. 2 Cut pin bone sirloin steak 

X.0.9. 3 Cut flat bone sirloin steak 

8.0.9.4 Cut wedge bone sirloin steak 

8.0.9.5 Cut boneless sirloin steak 

8.0.9.6 Cut cube steak 

Competency 8.0.10: Merchandise round cuts 

Competency Builders: 

8 .0. 1 0 . 1 Follow general safety and sanitation precautions 

8.0.10.2 Separate rump cuts 

8.0.10.3 Cut heel of round 

8.0. 10.4 Cut top round steak 

8.0.10.5 Cut bottom round steak 

8.0.10.6 Cut round steak 

8,0. 10.7 Cut eye of round 

8.0.10.8 Cut full beef round 

8.0.10.9 Cut cube steaks 

8 .0. 1 0. 1 0 Prepare rolled rump 

8.0. 1 0. 11 Prepare standing rump 

8.0. 1 0. 1 2 Prepare sWoin tip 

Competency 8.0.11: Merchandise beef variety meats 

Competency Builders: 

8.0.11.1 Follow general safety and sanitation precautions 
8.0.11.2 Prepare heart 
8,0.11.3 Prepare liver 
8.0.11.4 Prepare tongue 



Unit 9: Retail Pork Cutting 

Competency 9.0.1: Locate pork cuts 

Competency Builckrs: 

9.0.1.1 Follow general safety and sanitation precautions 
9.0. 1 .2 Recognize bone structure of wholr :>ale cuts 
9.0. 1 . 3 Recognize muscle structure of svholesale cuts 

Competency 9.0.2: Merchandise Boston butt cuts 

Competency Builders: 

9.0.2. 1 Follow general safety and sanitation precautions 

9.0.2.2 Cut blade steak 

9.0.2.3 Prepare rolled Boston butt 



t : 
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Competency 9.0.3: Merchandise picnic cuts 

Competency Builders: 

9.0.3. 1 Follow general safety and sanitation precautions 
9.0.3.2 Prepare rolled fresh picnic 
9.0.3.3 Cutarmroast 
9.0.3.4 Cut arm steak 
9.0.3.5 Cut fresh hocks 

Competency 9.0.4: Merchandise belly cuts 

Competency Builders: 

9.0.4. 1 Follow general safety and sanitation precautions 
9.0.4.2 Cut fresh side pork 
9.0.4.3 Slice slab bsKX)n 
9.0.4.4 Cut spa."e ribs 

Competency 9.0.5: Merchandise loin cuts 

Competency Builders: 

9.0.5. 1 Follow gena-al safety and sanitation precautions 

9.0.5.2 Cut Wade roast 

9.0.5.3 Cut blade steak 

9.0.5.4 Prepare countiy-style ribs 

9.0.5.5 Cut back rib 

9.0.5.6 Cut center loin roast 

9.0.5.7 Cut colter loin chops 

9.0.5.8 Cut rib chops 

9.0.5.9 Cut butterfly chops 

9.0. 5 . 1 0 Prq)are rolled loin roast 

9.0.5. 1 1 Cut sirloin roast 

9.0.5. 1 2 Cut sirloin chc^s 

9.0.5.13 Cut tenderloin 

9.0.5. 1 4 Cut boneless center-cut roasts 

9.0.5.15 Cut toneless center-cut chops 

Competency 9.0.6: Merchandise ham cuts 

Competency Builders: 

9.0.6. 1 Follow general safety and sanitation precautions 

9.0.6.2 Cut snwked ham shank 

9.0.6.3 Cut fresh ham steak 

9.0.6.4 Cut smoked ham butt 

9.0.6.5 Cut fresh ham butt 

9.0.6.6 Cut smc^ed ham center slice 

9.0.6.7 Cut fiesh ham center slice 

9.0.6.8 Prepare rolled finesh ham 

9.0 6.9 Prepare smoked ham boneless roll 

9.0.6. 1 0 Prepare smoked ham semiboneless roll 

9.0.6. 1 1 Slice cooked boiled ham 
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Competency 9.0.7: Merchandise pork variety meats 

Competency Builders: 

9.0.7.1 Follow general safety and sanitation precautions 
9.0.7.2 Prqjarc tongue 
9.0.7.3 Prepare heart 
9.0.7.4 Prepare liva* 



Unit 10: Retail Veal and Beef-Calf Cutting 

Competency lO.O.l: Locate veal and beef-calf cuts 

Competency Build's: 

1 0.0. 1 . 1 Follow general safety and sanitation precautions 
10.0.1.2 Recognize bone structure of wholesale cuts 
10.0.1.3 Recognize muscle structure of wholesale cuts 

Competency 10.0.2: Merchandise shoulder cuts 

Competency Builders: 

1 0.0.2. 1 Follow general safety and sanitation precautions 

10.0.2.2 Cut arm roast 

10.0.2.3 Cut arm steak 

1 0.0.2.4 Prepare rolled shoulder 

10.0 2.5 Cut neck 

10.0.2.6 Cut blade steak 

10.0.2.7 Cut blade roast 

Competency 10.0.3: Merchandise breast cuts 

Competency Builders: 

1 0.0.3. 1 Follow general safety and sanitation precautions 

10.0.3.2 Debone whole veal breast 

10.0.3.3 Cutriblets 

10.0.3.4 Cut breast 

10.0.3.5 Prepare stuffed breast 

10.0.3.6 Prepare brisket roll 

Competency 10.0.4: Merchandise rack cuts 

Competency Builders: 

1 0.0.4. 1 Follow general safety and sanitation precautions 

10.0.4.2 Cut rib roast 

10.0.4.3 Cut crown roast 

10.0.4.4 Cut rib chops 

10.0.4.5 Cut frenched rib chops 

10.0.4.6 Prepare stuffed chops 
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Competency 10.0.5: Merchandise loin cuts 

Competency Builders: 

10.0.5.1 Follow general safety and sanitation precautions 
10.0.5.2 Cut loin roast 
10.0.5.3 Cut loin chop 
10.0.5.4 Cut kidney chops 

Competency 10.0.6: Merchandise leg cuts 

Competency Bmlders: 

10.0.6. 1 Follow general safety and sanitation precautions 

10.0.6.2 Cut standing rump 

10.0.6.3 Prepare rolled leg 

10.0.6.4 Prepare tx)ne}ess cutlets 

10.0.6.5 Prei»re rolled cutlets 

10.0.6.6 Cut center leg 

10.0.6.7 Cut round steak 

10.0.6.8 Cut heel of round 

10.0.6.9 Cut veal shank 

10.0.6. 1 0 Cut sirioin chops 

Competency 10.0.7: Merchandise veal and beef-calf variety meats 

Competency Builders: 

1 0.0 .7 . 1 Follow general safety and sanitation precautions 
10.0.7.2 Prepare heart 
IO.C.7.3 Prepare liver 
10.0.7.4 Prepare tongue 

Unit 11: Retail Lamb and Mutton Cutting 

Competency 11.0.1: Locate lamb and mutton cuts 

Competency Builders: 

1 1 .0, 1 . 1 Follow general safety and sanitation precautions 
1 1 .0. 1 .2 Recognize bone structure of wholesale cuts 
11.0.1.3 Recognize muscle structure of wholesale cuts 

Competency 11.0.2: Merchandise shoulder cuts 

Competency Builders: 

11.0.2,1 Follow general safety and sanitation precautions 

1 1 .0.2.2 Cut neck slices 

1 1 .0.2.3 Cut cushi<Hi shoulder 

1 1 .0.2.4 Prepare rolled shoulder 

11.0.2.5 Cut blade chop 

1 1 .0.2.6 Cut square shoulder 

J 1 .0.2.7 Cut arm chop 
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Cumpetency 11.0.3: Merchandise breast cuts 

Competency Builders: 

11 .0.3. 1 Follow general safely and sanitation precautions 

11.0.3.2 Prqjarc rolled breast 

11.0.3.3 Cut breast 

11.0.3.4 Cutriblets 

11.0.3.5 Cutsparcribs 

1 1 .0.3.6 Cut brisket pieces 

Competency 11.0.4: Merchandise rack cuts 

Cimipetency Builders: 

1 1 .0.4. 1 Follow general safety and sanitation precautions 

11.0.4.2 Prepare rib roast 

1 1 .0.4.3 Cut crown roast 

11.0.4.4 Cut rib chops 

1 1 .0.4.5 Cut frcnch rib chops 

Competency 11.0.5: Merchandise loin cuts 

Competency Builders: 

1 1 .0.5. 1 Follow general safety and sanitation precautions 
11.0.5.2 Cut loin chops 
11.0.5.3 Cut loin roast 

Competency 11.0.6: Merchandise sirloin cuts 

Competency Builders: 

1 1 .0.6. 1 Follow general safety and sanitation precautions 
11.0.6.2 Cut sirloin chop 
1 1 .0.6.3 Cut sirloin roast 



Competency 11.0.7: Merchandise leg cuts 

Competency Builders: 

1 1 .0.7 . 1 Follow general safety and sanitation precautions 

1 1 .0.7.2 Prepare roWtA leg 

11.0.7.3 Cut leg chop 

1 1 .0.7 .4 Cut sirloin half of leg 

1 1 A) J .5 Cut shank half of leg 

1 1 .0.7 .6 Cut leg with sirloin on 

1 1 .0.7 .7 Cut leg with sirioin off 

1 1 .0 . 7 . S Cut Anierican leg 

11.0.7.9 Cut French leg 

11.0.7.10 Cut center leg 

11.0.7.11 Cut hind shank 

11.0.7.12 Cutforeshank 
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Competency 11.0.8: Merchandise lamb variety meats 

Competency Builders: 

1 1 .0.8. 1 Follow goieral safety and sanitation precautions 
11.0.8.2 Prepare heart 
11.0.8.3 Prepare kidney 
11.0.8.4 Prepare liver 
11.0.8.5 Prepare tongue 



Unit 12: Miscellaneous Meat Merchandising 

Competency 12.0.1: Process meat cuts 

Competency Builders: 

12.0.1.1 Follow general safety pr^udons 

12.0.1.2 Grindnieat 

12.0.1.3 Cutstcwmeat 

12.0.1.4 Debonecut 

12.0.1.5 Cube meat 

1 2.0. 1 .6 Shape roast with string 

12.0.1.7 Tentferize cuts 

12.0.1.8 Slice meat cuts 

12.0.1.9 Prepare meat loaf 

12.0.1.10 Prepare n^t patties 

12.0.1.11 Prq>are cube steak 

Competency 12.0.2: Cure primal meat cuts 

Competency Builders: 

1 2.0.2. 1 Follow general safety pr»:autions 

12.0.2.2 Identify curable nwat cuts 

1 2.0.2.3 Identify curing ingredients 

1 2.0.2.4 Identify curing methods 

12.0.2.5 Perform sweet pickle cure 

1 2.0.2.6 Perfofm ^tch punning 

12.0.2.7 PerfOTm artery cure 

12.0.2.8 Perform tumbling and/ormassaging** 

1 2.0.2.9 Prepare meat for smoking (e.g., net, shape) 

12.0.2.10 Smoke poultry 

12.0.2.11 Smoke meats 
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Competency 12.0.3: Prepare sausages 

Competency BuU(^rs: 

1 2.0.3. 1 Follow general safety and sanitation precautions 

1 2.0.3.2 Describe sausages 

1 2.0.3.3 Select sausage casings 

12.0.3.4 Cut pieces of meat 

12.0.3.5 Pwform fat perc«itage test 

1 2.0.3.6 Select spices and additives 

12.0.3.7 Mix ingredients 

1 2.0.3.8 Grind or emulsify sausage meat 

12.0.3.9 Fill casing 

1 2.0.3 . 1 0 Smoke or cook sau^ge as applicable 



Unit 13: Tools and Equipment 

Competency 13.0.1: Use hand and power tools 

Competency Builders: 

1 3 .0. 1 . 1 Follow genml safety precautions 

1 3 .0. 1 . 2 Follow operation instructions 

13.0.1.3 Identify tools 

13.0.1.4 Select tools 

1 3.0. 1 .5 Set up and adjust tools 

1 3.0. 1 .6 Use block scraper 

1 3.0. 1 .7 Use electric and hand saws 

1 3.0. 1 ,8 Use knives and cleavers 

13.0.1.9 Use meat hooks 

13.0.1.10 Use rib trees 

1 3.0. 1.11 Sharpen knives 

1 3.0. 1.12 Use sharpening stones and steels 

1 3.0. 1.13 Operate autcMtiatic sharpening equipment 



Competency 13.0.2: Operate equipment 

Competency Builders: 0^ 

13.0.2.1 Follow general safety precautions 

1 3.0.2.2 Use automatic labeling machines 

1 3.0.2.3 Use automatic wrapping and tying machines 

13.0.2.4 Usecuber 

1 3.0.2.5 Use cutting tables and blocks 

13.0.2.6 Use grinder 

13.0.2.7 Use meat tracks 

13.0.2.8 Use patty maka- 

13.0.2.9 Use scales 

1 3.0.2. 10 Use rolling shelves 

13.0.2.11 Usesliccrs 

13.0.2.12 Usetenderizer 
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Unit 14: Customer Service 

Competency 14.0.1: Perform customer relations activities* 

Competency Bmlders: 

1 4.0. ! . 1 A(klress cusUmier a)mplaints* 

1 4.0. 1 .2 Overcome customer objections* 

1 4.0. 1 .3 Follow up purchases and sales* 

1 4.0. 1 .4 Resolve custonr^r complaints* 

Competency 14.0.2: Determine customer needs* 

Competency Buil(krs: 

1 4.0.2. 1 Interpret customer's item description* 
1 4.0.2.2 Identify products available* 
14.0.2.3 Estimate quantity of product ne«ied* 
1 4.0.2.4 Estimate tcHal cost of {nxxluct needed* 
1 4.0 . 2 . 5 Recomn^iKl prodiKrte* 
14.0.2.6 Recomnwid alternate products* 

Competency 14.0.3: Provide technical assistance* 

Competency Juilders: 

14.0.3. 1 Provide product information* 
14.0.3.2 Interpret product labels* 
14.0.3.3 Determine extent of guarantees* 

Competency 14.0.4: Demonstrate presaie skills* 

Competency Builders: 

14.0.4.1 Examine tyjws of selling techniques* 
14.0.4.2 Identify types of custonKrs* 
14.0.4.3 Recognize custonter buying nwtives* 
14.0.4.4 Recognize customer buying signals* 

Competency 14.0.5: Conduct sale 

Competency Builckrs: 

14.0.5.1 Greet customers 

14.0.5.2 Use questioning techniques 

14.0.5.3 Use selling technkiues 

1 4.0.5.4 Use product demonstrations, exhibits, and displays 

14.0.5.5 Process tax-exempt sales transaction 

14.0.5.6 Process charge card sales transaction 

14.0.5.7 Complete sales tickets 

14.0.5.8 Complete sales slip 

14.0.5.9 Compute taxes 

14.0.5.10 Operate cash register 

1 4.0.5. 1 1 Receive telephone orders 

1 4.0.5. 1 2 Make change 
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(continued) 

1 4.0.5. 1 3 Process customer refund 

14.0.5.14 Detect counterfeit ntoney 

14.0.5. 1 5 Record sales information 

1 4.0.5. 1 6 Use computerized pricing systems 

14.0.5. 17 Use current price U.st(s) 



Unit 15: Marketing 

Competency 15.0.1: Market products* 

Competency Builders: 

15.0.1.1 Int^iet meat marketing regulations* 
15.0.1.2 Locale nwlcet infic^mation sources* 
15.0.1.3 Determine when to market* 
15.0.1.4 Identify target markets* 
1 5.0. 1 .5 Identify potential buyers* 
1 5.0. 1 .6 Identify distribution channels* 
15.0.1.7 Analyffi cwnpetition* 
15.0.1.8 Develop marketing goals* 



Competency 15.0.2: Advertise products and services* 

Competency Builders: 

1 5.0.2. 1 Identify products and services to be presented* 
1 5.0.2.2 Identify opportunities for publicity* 
1 5.0.2. 3 Identify types of advertising media* 
1 5.0.2.4 Prepare ^vertising materials* 



Competency 15.0.3: Display products 

Competency Builders: 

15.0.3.1 Arrange fiesh meat displays 

15.0.3.2 Set up self-service meat display 

15.0.3.3 Prepare a tray pack for poultry 

15.0.3.4 Group products 

1 5.0.3.5 Post sales armounccments 

15.0.3.6 Monitor lighting and temperature of display case 

15.0.3.7 Rotate products 

15.0.3.8 Prepare prixiuct removal report* 



Competency 15.0.4: Use and maintain price lists and catalogs* 

Competency Builders: 

1 5 .0.4. 1 Compare prices of similar products arxl services* 
1 5.0.4.2 Determine nrntoial and service availalnlity* 
15.0.4.3 Keep product and service catalogs current* 
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Competency 15.0.5: Price merchandise* 

Competency Builders: 

1 5.0.5. 1 Estimate fixed and variable expenses* 

15,0.5.2 Calculate markup* 

15.0.5.3 Calculate break-even point* 

1 5.0.5.4 Compare fmcing strategies* 

1 5.0.5.5 Identify psychological effects of pricing* 



Unit 16: Product Handling 

Competency 16.0.1: Package products 

Competency Builders: 

1 6.0. 1 . 1 Follow general safety precautions 

16.0.1.2 Progr^ scale 

16.0.1.3 Weigh meats 

1 6.0. 1 .4 Organize and rotate product(s) 

1 6.0. 1 .5 Estimate weight of n%ats 

1 6.0. 1 .6 Identify cross-cutting issues 

1 6.0. 1 .7 Identify packaging materials 

1 6.0. 1 .8 Identify p^kaging n^thods 

1 6.0. 1 .9 Select packaging 

16.0.1.10 Fill containers 

1 6.0. 1.11 Wrap packages 

1 6.0. 1.12 Identify packages for rcwrapping 

1 6.0. 1.13 Seal packages 

1 6.0. 1 . 1 4 Label packages 

1 6.0. 1.15 Bag poultry 

16.0.1.16 Pack precut parts 

Competency 16.0.2: Store refrigerated/frozen products 

Competency Builders: 

16.0.2. 1 Follow general safety precautions 

16.0.2.2 Handle carcasses 

16.0.2.3 Handle remil meat 

1 6.0.2.4 Identify shrink and impact on profits 

16.0.2.5 Monitor air circulation 

1 6.0.2.6 Monitor t^peraUire 

16.0.2.7 Monitor humidity 

16.0.2.8 Monitor lighting 

16.0.2.9 Rotate meats 

16.0.2.10 (^ick-freeze meats 

1 6.0.2. 1 1 Identify storage life of fresh and frozen products 

1 6.0.2. 1 2 R«x)gnize signs of n«at spoilage 

1 6.0.2. 1 3 Recognize damaged products 

16.0.2.14 Identify freezer bum 
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Competency 16.0.3: Control dry goods inventory 

Competency Builders: 

1 6.0.3. 1 Organize stora^ area 

1 6.0.3.2 Comiiict physical inventory 

1 6.0.3 . 3 Identify high-a;tivity and low-activity items 

1 6.0.3.4 Maintain inventory records 

1 6.0.3.5 Identify items to be orderedAeordcred 

Competency 16.0.4: Order dry good supplies* 

Competeficy Builders: 

1 6.0.4. 1 Assess product seasonality* 

1 6.0.4.2 Determine what to order* 

1 6.0.4.3 Evaluate quality of available product* 

1 6.0.4.4 Determine whai to order* 

16.0.4.5 Use vendor discounts* 

16.0.4.6 Select vendors* 

1 6.0.4.7 Determine amount of storage needed* 

16.0.4.8 Determine quantity to order* 



Competency 16.0.5: Receive shipments 

Competency Builders: 

1 6.0.5. 1 Follow gei^ral safety precautions 

16.0.5.2 Verify OTdcr 

16.0.5.3 Unload items 

1 6.0.5.4 Interpret packing slips and invoices 

1 6.0.5.5 Check for shipping discrepancies 

16.0.5.6 Inspect for damage 

16.0.5.7 Check quality 

16.0.5.8 Check weight 

16.0.5.9 Check code dates 

1 6.0.5. 1 0 Distribute merchandise to designated location 



Competency 16.0.6: Ship products 

Competency Builders: 

1 6.0.6. 1 Follow general safety precautions 

16.0.6.2 Record shipments 

16.0.6.3 Assemble order 

16.0.6.4 Verify order 

16.0.6.5 Load products 

16.0.6.6 Secure load 

1 6.0.6.7 Prepare shipping docurr^nts* 

16.0.6.8 Arrange delivery* 

1 6.0.6.9 Ctetcnranc delivery route* 

1 6.0.6. 1 0 Calculate shipping charges* 

16.0.6. 1 1 Comply with govemnwnt regulations* 
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Unit 17: Business Management"^ 

Competency 17.0.1: Perform general office duties* 

Competency Builders: 

17.0.1.1 Duplif^te materials* 

17.0.1.2 Flic materials* 

17.0.1.3 Process mail* 

1 7 .0. 1 .4 Prepare coiTespondcncc* 

17.0.1.5 Prepare reports* 

1 7.0. 1 .6 Plan woiic schedules* 

17.0.1.7 Plan work day* 

17.0.1.K Use FAX machine* 

17.0.1.9 Operate computer* 

1 7.0. 1.10 Interpia computer printouts* 

17.0.1.11 Maintain servit^ records* 

17.0.1.12 Record invoice records* 

1 7.0. 1.13 S^^ure business docun^nts* 

1 7.0. 1 . 1 4 Schedule appointments and meetings* 

17.0.1.15 C^n and close tmsiness facility* 

1 7.0. 1.16 Schedule work hours* 

Competency 17.0.2: Manage business finance* 

Competency Builders: 

1 7.0.2. 1 Prepare budget* 

1 7.0.2.2 Calculate insurance needs* 

1 7.0.2.3 Ictenufy sources of business capital* 

1 7.0.2.4 Interpret financial statements* 

1 7.0,2.5 Record accounts payable* 

1 7.0.2.6 Prepare cash flow statements* 

1 7.0.2.7 Calculate overtiead costs* 

1 7.0.2.8 Calculate cost of processing* 

Competency 17.0,3: Conduct general banking procedures* 

Competency Builders: 

17.0.3.1 Prepare funds for bank depcsit* 

1 7.0.3.2 Make bank deposit* 

17.0.3.3 Write checks* 

1 7.0.3.4 Endorse checks* 

17.0.3.5 Balance bank statement* 

1 7.0.3.6 Use automated tellers* 
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Competency 17.0.4: Keep customer accounts* 

Competency Builders: 

1 7.0.4. 1 Set up customer file* 

17.0.4,2 Post receipts* 

1 7.0.4.3 Balance customw aaounts* 

17.0.4.4 Prepare statements* 

17.0.4.5 Prepare invoices* 

17.0.4.6 Check customer credit references* 

Competency 17.0.5: Minimize theft* 

Competency Buil(krs: 

17.0.5.1 Examine effect of theft on profit* 

1 7.0.5.2 Identify potential loss situations* 

17.0.5.3 Maintain organi2«l work area* 

1 7 .0.5.4 Interpret laws regarding theft* 



Unit 18: Employability Skills 

Subunit 18.1: Career Development 

Competency 18.1.1: Investigate career options 

Competency Builders: 

18.1.1.1 Determine interests and aptitudes 

18.1.1.2 Identify career oiKions 

18.1.1.3 Research occupations matching interests and aptitudes 

18.1.1.4 Select carecr(s) that best match(es) interests and aptitudes 

18.1.1.5 Identify advantages and disadvantages of career options, including 
nontraditional careers 

18.1.1.6 Assess differences in wages, annual incomes, and job opportunities based on 
geographic location 

18.1.1.7 Develop a career plan 

Competency 18.1.2: Analyze potential barriers to employment 

Competency Builders: 

18.1.2.1 Identify common barriers to employn^nt 

1 8. 1 .2.2 Describe strategies to overcome employment barriers 
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Unit 18: Employability Skills 

Subunit 18.2: Decision Making and Problem Solving 

Competency 18.2.1: Apply decision-making techniques in the workplace 

Competency Builders: 

18.2.1.1 Identify the decision to be m^e 

18.2.1.2 Compare altonalive* 

18.2.1.3 Detmnine con^uences of e^h alternative 

18.2.1.4 Make decisions based on values and goals 

18.2.1.5 Evaluate the decision made 

Competency 18.2.2: Apply problem-solving techniques in the workplace 

Cofnpetency Builders: 

18.2.2.1 Diagnose the problem and its causes 

1 8.2.2.2 Identify alternatives and their consequences in relation to tfie problem 

1 8.2.2.3 Examine multicultural and nonsexist dimensions of problem solving 

1 8.2.2.4 Utilize r^urces to explore iK)ssible solutions to the problem 

1 8.2.2.5 Compare ami contrast the advantages and disadvantages of each solution 

18.2.2.6 Cktermine apprq)riate ^on 

1 8.2.2.7 Evaluate results 



Unit IS: Employability Skills 

Subunit 18.3: Work Ethic 

Competency 18.3.1: Evaluate the relationship of self-esteem to work ethic 

Competency Builders: 

18.3.1.1 Identify special characteristics and abilities in self and others 

1 8.3. 1 .2 Identify internal and external factors that affect self-esteem 

Competency 18.3.2: Analyze the relationship of personal values and goals 

to work ethic both in and out of the workplace 

Competency Builders: 

1 8.3.2. 1 Distinguish between values and goals 

18.3.2.2 Determine the importance of values and goals 

18.3.2.3 Evaluate how values affect goals 

18.3.2.4 Identify shon-term and long-term goals 

1 8.3.2.5 Prioritize personal gwls 

1 8.3.2.6 Describe how personal values are reflected in work ethic 

18.3.2.7 Describe how interactions m the workpl^e aiffect personal work ethic 

18.3.2.8 Examine how life changes affect personal work ethic 

Competency 18.3.3: Demonstrate work ethic 

Competency Builders: 

18.3.3.1 Examine factors that influence work ethic 

18.3.3.2 Exhibit characteristics that reflect an appropriate work ethic 
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Unit 18: Employability Skills 

Subunit i8.4: Job-Seeking Skills 

Competency 18.4.1: Prepare for employment 

Competency Builders: 

18.4.1.1 Identify traditional and nontraditional employment sources 

18.4.1.2 Utilize employment sources 

1 8.4. 1 .3 Research job opportunities, including nontraditional careers 

18.4.1.4 Literpret equal en^loyment opportunity laws 

1 8 .4. 1 . 5 Explain the critical importance of personal appearance, hy^^iene, and demeanor 
throughout the en^loyn«nt process 

1 8.4. 1 .6 Prepare for generic employment tests and those specific to an 
occupation/organization 

Competency 18.4.2: Design a r^um^ 

Competency Builders: 

1 8.4.2. 1 Identify personal strengths and weaknesses 

1 8 .4.2.2 List skills and/or abilities, career objectiye(s), accomplishments/achievements, 
educational background, and work experience 

1 8.4.2.3 Demonstrate legible written communication skills using correct grammar. 
Jelling, and concise wording 

1 8.4.2.4 Complete r6sum^ using various formats 

1 8.4.2.5 Secure references 

Competency 18.4.3: Complete and process job application forms 

Competency Builders: 

1 8.4.3. 1 Explain the importance of an application form 

18.4.3.2 Identify ways to obtain job ?»: vacation forms 

1 8.4.3.3 Describe methods for handling illegal questions on job application forms 

1 8.4.3.4 Demonstrate legible written communication skills using correct grammar, 
spelling, and concise wording 

18.4.3.5 Return application to proper person, request interview, and follow up 

Competency 18.4.4: Demonstrate interviewing skills 

Competency Builders: 

1 8.4.4. 1 Investigate interview environment and procedures 

1 8.4.4.2 Explain the critical importance of personal appearance, hygiene, and demeanor 

1 8.4.4.3 Demonstrate question and answer techniques 

1 8 .4.4.4 Demonstrate methods for handling difficult and/or illegal interview questions 
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Competency 18.4.5: Secure employment 

Competency Builders: 

1 8.4.5. 1 Identify present and future employment opportunities within an 
occupation/organization 

18.4.5.2 Research the organization/company 

1 8.4.5 3 Use follow-up techniques to enhance employment potential 
1 8.4.5.4 Compare and evaluate job offers 

Unit 18: Employability Skills 

Subunit 18.5: Job Retention Skills 

Competency 18.5.1: Analyze the organizational structure of the workplace 

Competency Builders: 

18.5.1.1 Identify and evaluate employer expectations regarding job performance, work 
habits, attitudes, personal appearance, and hygiene 

18.5.1.2 Be aware of and obey all company i»>licies atS procedures 

18.5.1.3 Examine the role/relationship between en^loyee and employer 

1 8.5. 1 .4 Recognize opportunities for advancement and reasons for termination 

Compt>.ncy 18.5.2: Maintain positive relations with others 

Competency Builders: 

1 8.5.2. 1 Exhibit appropriate work habits and attitude 

1 8.5.2.2 Identify behaviors to establish successful working relationships 

1 8.5.2.3 C(X)perate and compromise through teamwork and group participation 

1 8.5.2.4 Identify alternatives for dealing with harassn^nt, bias, ami discrimination based 
on race, color, national origin, sex, religion, handicap, or age 

Unit 18: Employability Skills 

Subunit 18.6: Job Advancement 

Competency 18.6.1: Analyze opportunities for personal and career growth 

Competency Builders: 

18.6.1.1 Determine opportunities within an occupation/organization 

18.6.1.2 Compare and contrast other o j^xstunities 

18.6.1.3 List benefits of job aivancOT^t 

1 8.6. 1 .4 Evaluate fatnors involved when assuming a new position within or outside an 
occupation/organization 
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Competency 18.6.2: Exhibit characteristics needed for advancement 

Competency Builders: 

1 K.6.2. 1 Display a positive attitude 

1 8.6.2.2 Danonstrate knowiedge of a position 

18.6.2.3 Perform quality work 

1 8.6.2.4 Adapt to changing situations and technology 

1 8.6.2.5 Demonstrate capability for different positions 

1 8.6.2.6 Participate in continuing education/training programs 

18.6.2.7 Respwt, accept, and work with ALL individuals in the workplace 



Unit 18: Employability Skills 

Subunit 18.7: Technology in the Workplace 

Competency 18.7.1: Assess the impact of technology in the workplace 

Competency Builders: 

1 8.7. 1 . 1 Cite how past business/industry practices have influenced present 
businessAndustry processes 

18.7.1.2 Investigate the use of technology in the workplace 

1 8.7. 1 .3 Analyze how present skills can be ^plied to learning new technologies 

Competency 18.7.2: Use a variety of technological applications 

Competency Builders: 

1 8.7.2. 1 Explore basic mathematical, scientific, computer, and technological principles 

1 8.7.2.2 Use technology to accomplish assigned tasks 

1 8.7.2.3 Create solutions to problems using technical means 



Unit 18: Employability Skills 

Subunit 18.8: Lifelong Learning 

Competency 18.8.1: Apply lifelong learning to individual situations 

Competency Builders: 

18.8.1.1 Define lifelong learning 

1 8.8. 1 .2 Identify factors that cause the need for lifelong learning 

Competency 18.8.2: Adapt to change 

Competency Builders: 

18.8.2.1 Analyze the effects of change 

1 8.8.2.2 Identify reasons why goals change 

1 8.8.2.3 DescTibe the importance of flexibility when reevaluating goals 

1 8.8.2.4 Evaluate the need for continuing education/training 
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Unit 18: Employability Skills 

Subunit 18.9: Economic Education 

Competency 18.9.1: Analyze global enterprise system 

Competency Builders: 

1 8.9. 1 . 1 Identify characteristics of various enterprise systems 

1 8.9. 1 .2 Examine the relationship between competition, risk, and profit 

18.9.1.3 niustrate how supply and demand influence price 

Competency 18.9.2: Evaluate personal money management 

Competency Builders: 

1 8.9.2. 1 Describe the need for personal management records 

18.9.2.2 Identify mrthods of taxation 

1 8.9.2.3 Analyze how credit affects financial security 

1 8.9.2.4 Compare types and methods of investments 

1 8 .9. 2.5 Prepare a personal budget 

18.9.2.6 Be an infomied and resjwnsible consumer 

1 8.9.2.7 Analyze the effects of advertising on the consumer 



Unit 18: Employability Skills 

Subunit 18.10: Balancing Work and Family 

Competency 18.10.1: Analyze the effects of family on work 

Competency Builders: 

1 8. 1 0. 1 . 1 Recognize how faniily values, goals, and priorities are reflected in the 
workplace 

18.10.1.2 Identify present and future family structures and responsibilities 

18.10.1.3 Describe personal and family roles 

1 8. 1 0. 1 .4 Analyze concerns of worldng parent(s) 

18.10.1.5 Examine how family responsibilities can conflict with work 

18.10.1.6 Resolve family-related conflict 

18.10.1.7 Explain how to use support systems/conmiunity resources to help resolve 
family-related conflicts 

Competency 18.10.2: Analyze the effects of work on family 

Competency Builders: 

18.10.2.1 Identify responsibilities associated with paid and nonpaid work 

1 8. 1 0.2.2 Compare the advantages and disadvantages of multiple incomes 

1 8. 10.2.3 Explain how work can conflict with family responsibilities 

18.10.2.4 Explain how work-related stress can affect families 

18.1 0.2.5 Identify family support systems and resources 
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Unit 18: Employability Skills 

Subunit 18.11: Citizenship in the Worl^place 

Competency 18.11.1: Exercise the rights and responsibilities of 

citizenship in the workplace 

Competency Builders: 

18.11.1.1 identify the basic rights and responsibilities of citizenship 

18.11.1.2 Examine the history and contributions of all racial, ethnic, and cultural groups 

Competency 18.11.2: Cooperate with others in the workplace 

Competency Builders: 

1 8. 11 .2. 1 Identify situations in which conpronraise is necessary 

18.11.2.2 Examine how individuals from various backgrounds contribute to wc; 
related situations 

18.11 .2.3 Demonstrate initiative to facilitate cooperation 

18.11 .2.4 Give and receive constnictive criticism to enhance cooperation 



Unit 18: Employability Skills 

Subunit 18.12: Leadership 

Competency 18.12.1: Evaluate leadership styles appropriate for the 

workplace 

Competency Builders: 

1 8. 1 2. 1 . 1 Identify characteristics of effective leaders 
1 8. ! 2. 1 .2 Compare leadership styles 

1 8. 1 2. 1 .3 Demon^te effective delegation skills 

18.12.1.4 Identify opportunities to lead in the workplace 

Competency 18.12.2: Demonstrate effective teamwork skills 

Competency Builders: 

18.12.2.1 Identify the re^nsiWlities of a valuable group number 

18.12.2.2 Exhibit open-mindedness 

1 8. 1 2.2.3 Identify methods of involving each member of a team 

1 8. 1 2.2.4 Contribute to the efficiency and success of a group 

18.12.2.5 Determine ways to motivate others 
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Competency 18.12.3: Utilize effective communication skills 

Competency Builders: 

18.12.3.1 Identify tlK in^KjTtanc^ of listening 

1 8. 1 2.3.2 DmKxi^raie assertive cmnmunication 

1 8. 1 2.3 .3 R«^gnize tfie in^K»iarK^ of verbal and nonverbal cues and nwssages 

18.12.3.4 Analyze written material 

18.12.3.5 Prepare written material 

18.12.3.6 Give and receive feedback 

18.12.3.7 Articulate thoughts 

18.12.3.8 Use appropriate language 

Unit 18: Employability Skills 

Subunit 18.13: Entrepreneurship 

Competency 18.13.1: Evaluate the role of small business in the economy 

Competency Builders: 

1 8. 1 3. 1 . 1 Identify the benefits of small business to a community 

1 8. 1 3. 1 .2 Analyze oppratunities for small business in a community 

Competency 18.13.2: Examine considerations of starting a business 

Competency Builders: 

18.13.2.1 Research a business idea 

1 8. 1 3.2 .2 Comi»re various ways to becon« a small business owner 

18.13.2.3 Investigate factors to consider in financing a new business 

1 8. 1 3.2.4 Evaluate entreprencurehip as a career option 
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